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Today's  news  notes  from  the  Federal  Food  and  Drug  Administration  include 
a  routine  report  of  the  food  products  seized  during  the  month  of  April  for 
violation  of  the  Pure  Food  Law. 

Included  in  the  list  were  150  gallons  of  a  salad  oil,  bearing  misleading 
Italian  words  implying  that  the  product  was  olive  oil,  when  in  reality  it  was 
composed  of  soybean  oil  and  cottonseed  oil. 

Also  removed  from  the  market  were  68  gallons  of  so-called  "olive-oil" 
found  to  be  sesame  seed  oil,  artificially  flavored;  and  over  a  thousand  pails 
of  honey,  short  weight. 

More  than  3500  cases  of  substandard  canned  foods,   including  cherries, 
peaches,  and  peas,  were  seized  because  the       label  failed  to  carry  the  pre- 
scribed statement  for  substandard  products.    Apples,  to  the  amount  of  I+70  bushels, 
and  potatoes,  more  than  a  thousand  sacks,  were  seized  because  of  incorrect 
grade  designations. 

Drug  items  removed  from  the  market  during  the  month  of  April  included 
several  hundred  packages  of  absorbent  cotton  and  gauze  bandages,  not  sterile, 
as  labeled;  over  a  thousand  cans  of  impure  anesthetic  ether;  177  bottles  of  an 
isopropyl  alcohol  solution,  sold  as  rubbing  alcohol,  unqualified;  and  a  number 
of  preparations  whose  labels  bore  "false  and  fraudulent  curative  claims." 

One  of  these  preparations,   "Lund's  Magic  of  the  Grape"  —  composed  of 
water,  dextrose,  and  20  percent  grape  juice,  represented  as  being  pure  grape 
juice  —  was  recommended  for  colds,  rheumatism,  emaciation,  overweight,  sleep- 
lessness,  cancer,  congestion,  and  stomach,  liver,  kidney,  intestine,  lung,  or 
bladder  troubles.    Another,  "Pneumo  Oil,"  composed  of  kerosene,  peppermint  and 
camphor,  containing  no  alcohol,  although  the  label  declared  10  -percent,  was 
recommended  for  pneumonia,  bronchitis,  tonsilitis,  pleurisy,  quinsy,  sore 
throat,  neuritis,  lumbago,  rheumatism,  coughs,  soreness  —  but  why  go  on? 

The  fact  is  that  this  combination  of  kerosene,  peppermint  and  canrphor  was 
recommended  for  thirteen  definite  ailments,  and  also  for  "all  inflammatory 
troubles. " 


The  next  item  in  today's  report  is  a  statement  from  the  chief  of  the 
Food  and  Drug  Administration,  W.  G.  Campbell,  concerning  grapefruit  sections. 

Chief  Campbell's  contention  is  that  when  you  buy  canned  grapefruit,  you 
naturally  expect  to  get  whole  grapefruit  sections,  unless  the  label  specifically 
states  otherwise.    But  here's  his  statement: 
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"Prevailing  trade  practice  and  consumer  understanding  recognize  that 
canned  grapefruit  consists  largely  of  whole  sections.     To  insure  the  packing 
of  such  a  product,  most  canners  sort  out  the  "broken  sections,  can  them  separ- 
ately, and  sell  them  under  labels  clearly  designating  the  product  as  "broken 
sections.    However,  a  comparatively  small  number  of  canners  are  marketing  the 
"broken  articles  unqualifiedly  as  grapefruit. 

"Since  the  "buyer  expects  to  receive  largely  whol e  segments,  in  a  con- 
tainer hearing  the  unqualified  term  'Grapefruit',  failure  to  label  cans  con- 
taining essentially  broken  pieces  in  an  appropriate  manner  must  he  regarded 
as  misbranding,  under  the  Food  and  Drugs  Act.     It  is  also  misbranding  to  use 
illustrations  of  whole  segments  on  a  product  containing  broken  sections. 

"This  announcement,"  still  quoting  Mr.  Campbell,   "is  issued  to  place  the 
industry  on  notice  that  shipments  of  broken  sections  should  be  informatively 
labeled,  and  that  precautions  should  be  taken  to  avoid  misleading  pictorial 
matter.    An  appropriate  designation  would  be  'Broken  Pieces'  or  'Broken  Sec- 
tions,1 displayed  prominently  in  conjunction  with  'Grapefruit'  on  the  label." 

That  concludes  Mr.  Campbell's  announcement  to  the  grapefruit  canning 
trade,  regarding  the  use  of  labels. 

As  we  learned  last  week,  it  is  against  the  law  for  a  salad  oil,  contain- 
ing no  olive  oil,  to  carry  a  picture  of  olive  trees  or  olive  branches,  and  it 
is  just  as  much  against  the  law  for  a  can  of  broken  grapefruit  sections  to  carry 
pictures  of  whole  grapefruit  sections,  to  mislead  the  unwary  customer. 

Well,  after  hearing  this  item,  even  the  newest  housekeeper,  just  back 
from  Niagara  Falls,  will  see  that  it  pays  to  read  the  label. 

Here's  another  bit  of  advice  for  the  June  bride.  (Everybody  else  is 
giving  her  advice  this  month,  comments  our  Washington  correspondent,  so  why 
shouldn't  I) 

Here's  the  advice:    Be  very  careful  when  you  prepare  food  in  the  summer 
time,  and  remember  that  the  bacteria  which  infect  food  never  take  a  vacation. 
Maybe  you're  like  the  young  bride  whose  husband  said  to  her:     "You  often  cook 
twice  as  much  for  dinner  as  we  can  use,  darling."    To  which  she  replied:  "Of 
course]     If  I  didn't,  how  could  I  economize,  by  using  left-over  dishes?" 

Well,  if  you  "economize  by  using  left-over  dishes,"  remember  that  moist 
cooked  foods,  such  as  milk,  eggs,  meat,  or  fish,  are  excellent  breeding  places 
for  harmful  micro-organisms,  including  those  that  cause  serious  poisoning 
without  making  the  food  smell  or  taste  spoiled. 

In  general,  left-over  foods  should  be  transferred  promptly  from  the 
dishes  in  which  they  were  served  to  separate,  clean,  dry,   covered  dishes, 
chilled  as  quickly  as  possible,  and  kept  in  the  cold  storeroom,  or  the  refrig- 
erator.   In  hot  weather,  especially,  left-overs  of  perishable  foods  should  be 
boiled  or  thoroughly  heated  before  they  are  served  again.    When  in  doubt  about 
the  wholesomeness  of  left-overs,  advises  our  Washington  mentor,  just  call  the 
whole  thing  off. 

And  so  concludes  today's  report,  from  the  Federal  Food  and  Drug  Admin- 
istration, Washington,  D.  C. 
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